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D E P A R T M E N T  O F  T H E  1 N T E R l O R  
IN F O R M A T IO N  S E R V IC E  

F IS H  A ID  W IL D L IF E  S IB V IC E  

F o r R e l e a s e  F R IIU S N , J U L Y  2 5 , 1 9 4 1 . 

G u a ra n te e d  s to r a g e  l i fe  o f a  w e e k  o r m o re  i n s u r i n g  fre s h  p r o d u c t a t th e  

e n d  o f s h l p n ts  o f o v e r  1 ,0 0 0  m i l e s  i s  o ffe r e d  p r o d u c e r s  a n d  r e ta i l  d e a l e r s  

fo l l o w i n g  r e c o m m e n d a ti o n s  c a r r i e d  i n  R e s e a rc h  R e p rt N o . 1 , S tu d i e s  o n  &  

E a n d l i r y z  o f F r e s h  M a c k e re l , b y  M . E . S ta n s b y  a n d  J . M . L e m o n , te c h n o l c r g i s ts  o f - -  

th e  F i s h  a r d  W i l d l i fe  S e rv i c e , U n i te d  S ta te s  D e p a rtm e n t o f th e  In te r i o r. 

C h i e f a m o x  re c o n n n e n d a ti o n s  to  p r o d u c e r s  c o n c e r n s  th e  p r e s e n t p r a c ti c e  o f 

fl o a ti l l g  m a c k e re l  i n  s e a  w a te r fo r  s h i p m e n t. 

Q i s c o n ti n u e  th i s  p r a c ti c e , ”  a d v i s e  th e  S e rv i c e  te c h n o l o g i s ts  a n d  s h i p  

y o u r  m a c k e re l - - e v i s c e r a te d - - i n  b o x e s  o f fi n e l y  c r u s h e d  i c e . If fo r  a n y  r e a s o n  

m a c k e re l  m u s t b e  fl o a te d , u s e  s e a  w a te r th a t h a s  b e e n  c h l O r i u d d . U n d e r  th e s e  

c i r c u m s ta n c e s  a  l a b 8 1  s h o u l d  b e  a ffi x e d  to  e a c h  b a r r e l , w a rn i n g  d e a l e r s  to  r 8 -  

b  m o v e  th e  fi s h  fro m  th e  b a r r e l  i m e d i a te l y  u p o n  r e c e i p t a n d  p a c k  th e m  i n  i c e , 

a n d  i n d i c a ti n g  th a t th e  b a r r e l  i s  i n te n d e d  o n l y  a s  a  s h i p p i n g  c o n ta i n e r, a n d  

n o t fo r  s to r a g e  p u r p o s e s . T h i s  p r a c ti c e  w o u l d  a d d  b u t v e r y  l i ttl e  to  th e  c o s t 

o f p r o d u c ti o n , a n d  w o u l d  m a te r i a l l y  a s & i s t i n  th e  g e n e r a l  i m p ro v e m e n t o f p r e s -  

e n t r e ta i l  h a n d l i n g  m e th o d s . 

In  n o  c a s e --to  p r o d u c e r s , fi n a l l y - - - “ s h o u l d  m a c k e re l  b e  s h i p p e d  m o re  th a n  

4 0 0  m i l e s  b y  th e  fl o a ti n g  m e th o d . F o r  d i s ta n c e s  o f 4 0 0  to  1 ,0 0 0  m i l e s  i c i n g  i n  



the round wi l l usua l l y be suff ic ient. However, for d i stances of more than 

1,000 m i l es mackere l  must be ev i scerated and iced.f l 

Th i s s ame informat ion, in s l i ght ly d ifferent form, is offered as recom- 

mendat i ons to reta i l f ish dea lers: 

1. In dea l i ng w ith the who l esa l er emphas i z e a preference for mackere l  

wh i ch have been sh i pped in ice, s im i l ar to the manner in wh i ch other spec i es 

are hand l ed. 

2. Whe n  mackere l  are rece i ved in barre ls (f loated) they shou l d be re- 

moved from the water immed i ate l y and be repacked in crushed ice. 

3. Mackere l  wh i ch are ev i scerated wi l l keep much better than if left in 

the round. Therefore, it is to your advantage to ev i scerate (dress) the 

mackere l  you rece i ve before p lac i ng them on sa le, thus reduc i ng l osses due to 

spo i l age. In adopt i ng th is method, you wi l l a l so Trov i de your customers with 

mackere l  in the best poss i b l e cond it i on-a serv ice wh i ch shou l d mater ia l l y in- 

crease the demand for fresh mackere l . 

Each recommendat i on log ica l l y fo l l ows some d i scovery unearthed in the ir 

course of invest igat ion by Stansby and Lemon. Chem ica l  tests-for examp l e, 

show ing that the o i l content of mackere l  var ies with s ize and season from a 
. 

m i n imum of about 2 percent in the spr ing to a max i xnxn of 20 percent or more 

in late summer-- i nd i cate spo i l age here is a more comp l i cated prob l em than with 

many other spec i es. In add it i on to the ord inary types of f ish spo i l age, th is 

h i gh o i l content makes ranc id ity a prob l em of cons i derab l e importance. 

These, and other factors found, l ead to the conc l us i on (based upon fur- 

ther other stud ies) that: mack8re l  wi l l keep in much better cond it i on if 

packed in f ine ly crushed ice than if f loated in sea,water, as is n ow pract iced 
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by the industry. Mackere l  stored by the f loat ing method keep in good cond i- 

t ion for on l y about 4 days. I&en stored in boxes of ice the storage l ife is 

i ncreased to a week or more. 

Three add it i ona l f ind ings po int the way to l essen i ng of bru is i ng end 

b l each i ng wh i l e in trans it, sav i ngs on express rates, and reasons for ev is- 

cerat ing the f ish to ga i n sh i pp i ng t ime. 

Vhe (North At lant ic) mackere l  i ndustry,” accord i ng to the authors, “is 

confronted with the prob l em of a w ide l y f luctuat ing su;rp ly of f ish and a 

very l im ited market. At t imes when mackere l  are found in great abundance the 

pr ice often fa l ls to leve ls be l ow product i on costs. B’y w iden i ng the market, 

these large f luctuat ions in pr ice cou l d be cons i derab l y d im in i shed, great ly 

stab i l i z i ng the industry. By edo-pt i ng improved methods of sh i pment these f ish 

can be transprted to Wadwestern markets in xmrch better cond it i on than under 

methods n ow preva i l i ng, thus i ncreas i ng the po@ar i ty of fresh mackere l  and 

creat ing sn out let for the surp l us wh i ch cannot read i l y be absorbed by the 

present l im ited market a l ong the At lant ic seaboard.f1 

The who l e mackere l  f ishery is e i ghth in vo l ume end fourteenth in va l ue 

among the more than 150 food f isher ies of th is country. That of the North 

At lant ic mackere l  had been made sub ject for th is invest igat ion by the authors 

for a lmost f ive years pr ior to pub l i sh i ng the present stud ies. These were 

conducted as a bas i s for recommendat i ons l ead i ng to i ncreased d istr ibut ion 

and po@.ar i ty of mackere l , end improved hard l i ng methods to assure a better 

product for u lt imate consumers. 



A 46pge i l l ustrated book let, the report conta i ns mater ia l s of va l ue to 

sc ient ist and econom ist as we l l  as producer, market man, and d istr ibutor. A 

br ief h istory of the mackere l  i ndustry, from its beg i nn i ngs in th is country 

in the 17th century, rounds out the pub l i cat ion, wh i ch may be purchased for 

10 cents from the Super i ntendent of Documents, Government Pr int ing Off ice, 

Wash i ngton, D. C. 
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